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(54) Product having a base of dietary yeasts enabling improved balance 
in human and animal organic functions. 



(57) [Abstract] 

Bifido bifidum bacteria {Bifidus) are added to a given quantity of lactic-acid yeast 
and/or brewer's yeast. 



r- 
o 



EP 0 430 736 Al 

PRODUCT HAVING A BASE OF DIETARY YEASTS ENABLING IMPROVED 
BALANCE IN HUMAN AND ANIMAL ORGANIC FUNCTIONS. 

The present invention relates to a product having a base of dietary yeasts enabling an improve- 
ment in the balance of organic functions in humans as well as in animals. 

It is known that lactic-acid yeast and brewer's yeast are dietary yeasts that are rich in proteins, 
B vitamins, and trace elements. These yeasts encourage the metabolism of carbohydrates and 
lipids. They are known to have a beneficial effect on the condition of the skin, nails, and hair, 
as well as on the regulation of intestinal transit, hi animals, these yeasts improve the quality of 
the coat. 

The Bifido bifidum bacterium (also referred hereinbelow as "Bifidus"') also has a rebalancing 
effect on intestinal flora, by slowing the proliferation of undesirable microorganisms in the 
intestine. Bifidus also improves the brightness of the complexion and the quality of the skin. 

In a surprising manner, it has now been discovered that a certain combination of such dietary 
yeasts with Bifidus has a synergistic effect and strengthens the balance of organic functions, in 
humans as well as in animals. 

However, it should be noted that prior to this invention, pubUcations were known that described 
either dietary products or medications that were likewise based on dietary yeasts or brewer's 
yeast. Consequently, reference is now made specifically to the French document designated as 
"FR-M-3614", which document relates to an anhydrous composition containing a milk-based 
product and a malt extract placed inside a substantially anhydrous sugar mass that also contains 
the dehydrated cultures of various bacteria, which composition in its entirety can be packaged, 
in any of the standard pharmaceutical forms, for absorption. J 
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In accordance with the invention, the product having a base of dietary yeasts — which product 
is packaged in the form of chewable tablets, lozenges to be swallowed, or an edible powder or 
flakes that may optionally be ingested along with food — is characterized in that it includes a 
proportion of yeasts ranging from approximately 100% lactic-acid yeast and 0% brewer's yeast 
to 0% lactic-acid yeast and approximately 100% brewer's yeast, to which from 0.002% to 15% 
Bifida bifidum bacteria (Bifidus) is added. 

However, the proportion of yeasts employed preferably ranges from approximately 50% lactic- 
acid yeast and 50% brewer's yeast to approximately 1/3 lactic-acid yeast and 2/3 brewer's yeast, 
to which from 0.02 to 5% Bifida bifidum bacteria (Bifidus) is added. 

Various other characteristics of the invention will also become clear from the following detailed 
description. 

Various embodiments of the subject of the invention are Usted hereinbelow as non-limitative 
examples. 

Chewable tablets, which are preferably ingested during meals, have been prepared in accordance 
with the following formula: 

- Lactic-acid yeast: 50% 

- Brewer's yeast: 49.998% 

- Bifidus: 0.002% 

- Excipients: in sufficient quantity to make up one tablet 

Lozenges to be swallowed, preferably before meals, have been prepared in accordance with the 
following formula: 

- Lactic-acid yeast: 34.98% 

- Brewer's yeast: 65% 

- Bifidus: 0.002% 

- Excipients: in sufficient quantity to make up one lozenge 
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An edible powder, which is preferably ingested in the form of a seasoning for raw vegetables 
and other appetizers and/or hors d'oeuvres, has been prepared in accordance with the following 
formula: 

- Lactic-acid yeast: 44% 

- Brewer's yeast: 51% 

- Bifidus: 5% 

- Excipients: in sufficient quantity to form a powder 

Flakes, which are preferably mixed with the yogurt that is consumed at the end of a meal, have 
been prepared in accordance with the following formula: 

- Lactic-acid yeast: 33% 

- Brewer's yeast: 57% 

- Bifidus: 10% 

- Excipients: in sufficient quantity to form flakes 

l^ozenges, which are preferably sucked between meals or while otherwise fasting, have been 
prepared in accordance with the following formula: 

- Lactic-acid yeast: 85% 

- Bifidus: 15% 

- Excipients: in sufficient quantity to form lozenges 




A powder that is mixed with water has been prepared in accordance with the following formula: 

- Lactic-acid yeast: 99.8% 

- Bifidus: 0.2% 

- Excipients: in sufficient quantity to form a powder 

Moreover, despite the fact that the foregoing examples relate to human medicine, the product 
according to the invention may also be used in animal medicines, in analogous proportions. 
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In a surprising manner, after a few days of treatment with the aid of the various preparations 
described hereinabove, an improved balance was observed in the organic functions of human 
beings or animals that had undergone the treatment, which optionally may have been continued 
for several months. 

In point of fact, this improvement was markedly superior to what might have been expected 
from a simple juxtaposition of the above-mentioned properties of the dietary yeasts (lactic-acid 
yeast and/or brewer's yeast) and Bifido bifidum bacteria (Bifidus), because of the synergy that 
exists between these products. 
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CLAIMS 



Product having a base of dietary yeasts, which product is packaged in the form of chew- 
able tablets, lozenges to be swallowed, or an edible powder or flakes that may optionally 
be ingested along with food, characterized in that the said product includes a proportion 
of yeasts ranging from approximately 100% lactic-acid yeast and 0% brewer's yeast to 
0% lactic-acid yeast and approximately 100% brewer's yeast, to which from 0.002% to 
1 5% Bifida bifidum bacteria (Bifidus) is added 

Product having a base of dietary yeasts, according to Claim 1, characterized in that the 
said product includes a proportion of yeasts that ranges from approximately 50% lactic- 
acid yeast and 50% brewer's yeast to approximately 1/3 lactic-acid yeast and 2/3 brewer's 
yeast, to which from 0.02 to 5% Bifida bifidum bacteria (Bifidus) is added. 

Product having a base of dietary yeasts, according to either Claim 1 or Claim 2, character- 
ized in that the said product has the following formula of active ingredients: 

- Lactic-acid yeast: 50% 

- Brewer's yeast: 49.998% 

- Bifidus: 0.002Vo 

Product having a base of dietary yeasts, according to either Claim 1 or Claim 2, character- 
ized in that the said product has the following formula of active ingredients: 

- Lactic-acid yeast: 34.98% 

- Brewer's yeast: 65% 

- Bifidus: 0.02% 

Product having a base of dietary yeasts, according to either Claim 1 or Claim 2, character- 
ized in that the said product has the following formula of active ingredients: 

- Lactic-acid yeast: 44% 

- Brewer's yeast: 51% 

- Bifidus: 5% 



6. Product having a base of dietary yeasts, according to either Claim 1 or Claim 2, character- 
ized in that the said product has the following formula of active ingredients: 

- Lactic-acid yeast: 33% 

- Brewer's yeast: 57% 

- Bifidus: 10% 

7. Product having a base of dietary yeasts, according to either Claim 1 or Claim 2, character- 
ized in that the said product has the following formula of active ingredients: 

- Lactic-acid yeast: 85% 

- Bifidus: 15% 

- Excipients: in sufficient quantity to form lozenges 

8. Product having a base of dietary yeasts, according to either Claim 1 or Claim 2, character- 
ized in that the said product has the following formula of active ingredients: 

- Brewer's yeast: 99.8% 

- Bifidus: 0.2% 

- Excipients: in sufficient quantity to form a powder 
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